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-------------ABSTRACT 
Bakso is one of the meat products. which belongs to emulsion system. One 
of its characteristics is the ability to retain water, and phosphate could be used to 
achieve. Phosphate has an important role in protein extraction and will increase 
the water holding capacity. 
A nested factorial design experiment ''as used to investigate whether the 
addition of phosphates affected the physicochemical and sensory characteristics of 
beef meatball. STPP (Sodium Tripolyphosphate) and TSPP (Tetrasodium 
Pyrophosphate) were used with six levels of concentration: 0; 0.1; 0.2; 0.3; 0.4; 
and 0.5 % (w/w). Parameters of interest have been observed including water 
holding capacity, juiciness, hardness, elasticity and consumer acceptance i.e. 
appearance, elasticity and juiciness of the beef meatball produced. Significant 
differences among treatments were set at cx=5%. The different phosphate and 
concentration of phosphates affected the water holding capacity, juiciness, and 
elasticity and consumer acceptance. Meatball prepared with 0.5 % STPP and 0.5 
% TSPP gave the best result. 
Keywords: meat, STPP (Sodium Tripolyphosphate), TSPP (Tetrasodium 
Pyrophosphate), protein extraction 
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